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Objectives 


1. To develop in pupils sound standards of living and an appreciation of the 
value of personal and social development. 


2. To develop in pupils good judgment and the power of critical and creative 
thought as applied to their immediate problems. 


3. To give pupils insight into and appreciation of the functions, values, and 
ideals of normal family life in a changing society. 


The course should develop in the pupil a conception of homemaking as 
an undertaking in which all members of the family co-operate 


4. To give pupils a working knowledge of procedures and an opportunity to 
participate in activities related to personal problems and the management 
of the home 


Suggestions for the Use of the Courses 


Each course contains an outline of the work to be covered. The teacher 
should prepare the details to be taught under each topic, using references, 
illustrative material, and other teaching aids in so doing. 


As a guide to the teacher in preparing the details of the courses, the 
amount of time for each topic is suggested. The period referred to is the single 
period of an 8-period day. The number of periods assigned to each topic 
indicates its relative importance. Provision should be made for pupil activity 
throughout the courses and this practical work should occupy not less than 
two-thirds of the allotted time. 


It is not necessary that the various topics of each course or the content 
of any one topic be taken in the order given, but the programme should be 
arranged in the order best suited to the needs and interests of the pupils. 


Consideration of standards and appraisal of work should accompany all 
projects. 
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GRADE Ix 
GENERAL AND COMMERCIAL COURSES 
THE GIRL AND HER HOME 


I. Personal Appearance and Deportment: (Twenty periods.) 
A. Health—clothes, food, exercise, fresh air, sunshine, and sleep. 
B. Posture and Carriage. 


C. Grooming and its Practice. 

1. Cleanliness—body, hair, nails, and teeth. 

2. Clothing—appropriateness and care: 
(a) suitable to individual, occasion, weather; 
(b) repairs—fastenings, darns; 
(c) routine practices—hanging, brushing, sponging; press- 

ing, airing, folding; 

(d) laundering—underwear, stockings, handkerchiefs. 





D. Manners—at home and in public. 


II. Clothing: (Fifty-two periods.) 


A. Selection. 
1. Aesthetic value: 
(a) interpretation of personality according to type and 
temperament; 
(b) analysis of costume according to colour, line, and 
fabric, and its relation to the individual. 


2. Economic aspects: 
(a) suitable to the needs of the wearer; 
(b) original cost and upkeep; 
(c) planning purchases based on present wardrobe; 
(d) quality of garments. 


B. Construction. 
Simple cotton or linen problems related to the needs of the pupil; 
the selection to be made from the following: 
1. For pupils who have had no previous instruction in sewing: 
(a) pin cushion—including machine operation; 
(b) uniform to be used in food preparation classes, includ- 
ing towel, potholder, hair band, and apron; machine 
operation to be emphasized. 


Note: Where a suitable apron for a class uniform can be obtained at a 
reasonable price, the teacher may substitute one of the problems from (2). 


(c) collar and cuff set, or other similar problem selected 
by the teacher. 
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2. For pupils who have completed Grades VII and VIII Home 
Economics Course: 
(a) collar and cuff set, or other similar problem selected by 
the teacher; 
(b) slip, or night gown; 
(c) blouse; 
(d) shorts (underwear). 


NoTeE: In the construction of any of the problems mentioned above, the 
following details should be considered: 


(a) use of a commercial pattern—choice, interpretation, 
alteration; 

(b) choice of material—use, suitability, cost; 

(c) preparation of material—shrinking, straightening; 

(d) application of fundamental construction processes; 

(e) evaluation of finished problem in terms of standards. 


III. Crafts: (Eight periods.) 


It is suggested that simple handicrafts which are in vogue and which 
meet the interest and ability of the pupil be taught during the class period. 
These may be completed at home or used as supplementary work during 
the term. 


The following suggestions may help the teacher in her selection of 
problems. 
knitting—face cloth, bag, bed-socks; 
weaving—belt, purse; 
crocheting—belt, place mat; 
darning or cross-stitch applied to huckaback linen. 


9 IV. The Background of Canadian Home Life: (Six periods.) 


A. Shelter, Food, and Clothing—types, development, methods of financing. 
B. Occupations—related to the home. 

C. Education—in the home, in the school. 

D. Community Life—for mutual benefit, pleasure. 


V. Home Responsibilities: (Eight periods.) 


A. Work: 
1. Participation in home tasks by individual members of the 
family. 
2. Short cuts in the performance of tasks—selection and arrange- 
ment of equipment, correct working methods. 


B. Time: 
Benefits of a schedule—improved health, tasks efficiently and 
easily completed, more leisure available. 
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C. Income: 


1. 


2. 


Sources—wages, work done in the home, public services, 
students’ contribution; 

General distribution and pupil’s share in the use of family 
income. 


D. Recreation: 


Le 


Benefits to home and family life; 


2. Forms of recreation for family participation. 


VI. Nutrition and Health: (Eight periods.) 


A. Nutrition problems of the family: 


L 
Zs 


a 


Importance and use of food; 
Factors affecting energy needs; 
Variations in the needs of the individual members of the family: 





4. Importance of correct food habits in maintaining health. 


B. Home responsibilities for Health and Nutrition: 


ie 
Zs 


a 
4. 


Provision of good living and working conditions; 

Prevention of contagion and infection by proper handling of 
food; 

Observance of public regulations relating to health; 
Recognition of and co-operation with school, industrial and 
other health agencies. 


VII. Meal Management: (Fifty-eight periods.) 


A. Consideration of the Family Meals: 


Ls 


. 


Planning: 
(a) to meet the nutritional needs of each member of the 
family; 
(b) varied and pleasing food combinations; 
(c) the provision of economical meals; 


(d) to conserve time and effort in the preparation and 
service; 


(e) meals which may be prepared with the available 
equipment; 


(f) use of seasonable and readily available foods. 








Food Purchasing: 
(a) standards for places of purchase; 
(b) cost of foods used in meal preparation; 
(c) etiquette in buying; 
(d) quantities and qualities of food; 
(e) division of money allowed for food 
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3. Preparation: 
(a) meals of good standard; 
(b) economical use of food and prevention of waste; 
(c) conservation of fuel; 
(d) in a sanitary and orderly manner. 


4. Serving: 
(a) good standards in keeping with the family position; 
(b) suiting method of service to the occasion. 


5. Behaviour of members of the family: 
(a) consideration of others to promote happiness in the 
family; 
(b) maintenance of desirable social customs; 
(c) meeting unfamiliar situations. 


6. Hospitality : 
(a) attitude toward entertaining guests; 
(b) courtesy to guests; 
(c) social customs of the home. 


B. Food Preparation and Service: 
1. Family meals—breakfast, luncheon or supper dishes: 

(a) fruit—uncooked, cooked (fresh and dried); 

(b) cereals—cooked and commercially prepared breakfast 
cereals, dessert cereals, toast, muffins; 

(c) milk—beverages, desserts, cream sauce, cream soups; 

(d) eggs—cooked in the shell, creamy eggs, poached eggs; 

(e) vegetables — uncooked (salads), cooked (scalloped, 
vegetable plate), soup; 

(f) meat and fish—suitable for the above meals—prepared 
as salads or scalloped, bacon. 


2. Simple refreshments—for entertaining at home and for social 
events outside the home (sandwiches, hot and cold beverages). 


C. Housekeeping Duties related to Meals: 

1. Storage of food; 

2. Care and cleaning of kitchen and dining-room; 

3. Arrangement and care of flowers; 

4. Care and laundering of aprons, linens, and towels. 

Not: The divisions under the topic of ‘‘Meal Management” should be taken 

concurrently. ‘‘Consideration of the Family Meals” and “‘Housekee ing 
Duties related to Meals’’ will be the same for all pupils, but ‘Food 


Preparation and Service’ should be modified for those who have not 
had Home Economics in Grades VII and VIII. 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE IX 


Six or more of each of the following (Latest Revision): 


Balderston: Housekeeping Work Book—Lippincott........0.....ccccesessssssnseseseeeeereeseeeersensenaans $ .60 
Dean and Middleton: Junior Home Economics—Ryerson PYe&s..........cscescceeseeceeeeeneeeeesens .90 
Everson: Practical Sewing—Ryerson Press .00......0...ccccccccseseeeeeseeess erenatbees thie hiecscoruaeeteeats .50 
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Friend and Shultz: First Book in Home Economics—Appleton-Century.........c.cccesce0e+21.68 


Greer: Foods and Homemaking—Allyn & Bacon.......u..cscsessscccesssceesececcsecesssessensscesenscesenses 1.80 
ensen, Jensen, Ziller: Fundamentals of Home Economics—Macmillan...............ssescccesseees 1.85 
oodie: Roughing It in the Bush—(Abridged Edition)—Nelson...0.0...........cccceccsscseeseseeceees 45 
Kenyon and Hopkins: Junior Foods and Clothing—Sanborm.........c..eescesscsscceenccsersceeeees 2.25 


One or more of each of the following (Latest Revision): 





Bailey: Meal Planning and Service—Manual Arts Press......0..........:::cccsscccsssceesseseessceceseceterees 1.80 
Baxter, Justin’ and Rust: Sharing Home Life—Lippincott.....c S25... 1.68 
Blount: Health—Allyn and, Bacons.2oik cccb- sc vec exch cen yes dens Beprs canwes sed urs tpescesvashsse<s etre 1.20 
Butterick: ‘The New Butterick” Dressmaker.........:.-..0+.:.00cconssacoutesoap-csususseesancyseceeeeapheeeeeeeennn lo 
Calvert: The New First Course in Homemaking—Turner E. Smith Cou... eee: 1.44 
Clark, Quigley: Etiquette Jr.— Lippincott. ....2...0 cicsccsctencessusessseacseonresensnaseotness poche enn 2.00 
Coss: Girls and Their Problems—Gitim (8% (C0... ccssececscnss oscescsancesanesentaneoserbesdetesceuth caesar sine aaa 3 
Dodd: Fiber and Finish—Gtart’ "Conor ny cseccsccecpsssstevesgeqnsscedeneecs.cgeonaeeacasenecentoie gees ttn .80 
Friend’and Shultz: Clothing—A ppleton.....225.. 00. ij.di testes ictvtes tetttenssonosnceseanatete nena 1.10 
Friend and Shultz: Foods—A ppleton....c...c..0c.c..cessscnscesst tus seep dtegtotes +00sss-censenetesngseotae een 1.10 
Gibson: On Being a Girl—M acmilllaniinc.ccn 5. ccscdecseesacsvazecgd- sosccaeecteubuchccessecssseeeeeeeeeaeeieaaenn 1.60 
Guillet: Early Life in Upper Canada—Ontario Publishing Co. 

Book I—Pioneer Settlements xes: 35.02.20 AE wcocccatererstenee cen .50 

Book: Tl—Pioneer® Life. cic... cccccossacosossessnseendnacosonandsasesinecocecerseseedeventcieneet an aanmanan .50 

Book IlI—Pioneer Soctal Life. ......:..c0.2055-000cgss00decessesaoues-essnssegersersdmsertidt teen 50 
Holmes: Food: From Market to Table—Macmillan.........1.ttcstcccneee toe tenes lee at 
Matthews: The New Elementary Home Economics—Little, Brown...............ccccsccseseeeeerees 1.50 
McCall: Dressmaking Madé Easy —M Call ..a..cc-c:ysssc0.csusrcnccs sgcteyocesoceceveccessesseees}ettvne mann ao 
Pattinson: Canadian Cook ‘Book—RyersSom PYress....0.0.c.-:acssacsosesocastacsencessstonchssssts sins eon eee 1375 
Reeves, Trilling and Williams: Problems in Food and the Family—Lippincott.................. 1.68 
Ryan: Your Clothes and Personality—A ppleton......cc.csccccscccscc-+4s0s-a0ssacseluctesaceueees sn aeeeane tii 
Small: How to know Textiles—Ginn & Co.isiscs..icsc..a0sasedsecsonsessennd-0acas uncusesnele teapeeeeaeean 1.64 
Trilling and Nicholas: The Girl and Her Home—Houghton, Mifflin... ecceceeeeeeeee 1.56 
Vogue: Vogue’s Guide to Practical Dressmaking.........0.0.......::cc:ccssssessosssesscossscecscssssccesenesssccens .30 
Willard and Gillett: Dietetics for High Schools—Macmillan.......0.ccccccccccccsesceceseeecseee seaeeees 1.40 











GRADE X 


GENERAL AND COMMERCIAL COURSES 
THE GIRL AND HER FAMILY 


I.§ Family Relationships: (Eight periods.) 
A. Services the Home provides for the Family: 
1. Physical needs—shelter, food, clothing. 


2. Early training and education. 
3. Recreational activities. 


B. Individual Contributions to good Family Relationships: 


1. Loyalty to the family. 
2. Recognition of rights of other members. 
3. Co-operation in family activities. 


If. Clothing: (Forty-eight periods.) 


A. Selection: 


1. The influence of historic costume on present day styles and 
fashions. This should be limited to the silhouette, or to one 
detail of costume such as the hat, shoes, dress, or skirt. 


2. Suitability of design, material and colour of garment to: 
(a) individual: 
(b) season and climate; 
(c) occasion; 
(d) prevailing fashion. 


3. Clothing needs: 


(a) evaluation of present wardrobe; 

(b) consideration of cost of additional garments in relation 
to the family clothing problem and to possible 
renovations. 


4. Woollen and Linen materials: 
(a) fundamental characteristics; 
(b) weaves and staple materials; 
(c) combination of fibres: 
(d) value received compared with price paid. 


B. Care of Woollen Garments: 
1. Mending, patching, repair of—pockets, hems, seams, sleeves; 
also processes not taken in Grade IX. 
2. Washing, sponging, pressing. 
3. Removing spots made by sugar and grease. 
4. Folding, hanging, storing. 


Note: This work may be applied to clothing ‘belonging to the pupil or other 
member of the family. 
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C. Construction. 


1. Woollen garment: skirt, blouse, or simple dress from an old 
garment or from new material: 
(a) choice of design and material; 
(b) construction—preparation of material, selection and 
application of suitable seams, hem, neck and sleeve 
finishes, plackets, buttonholes, bands and belting; 


(c) emphasis on pressing throughout the construction of 
the garment. 


2. Advanced linen or cotton problem: 


Select one from the following:—pupil’s blouse, pupil’s 
dress, child’s dress: 


(a) selection of material and design; 

(b) use of processes in this problem which have not been 
included previously in pupil’s work—simple decorative 
stitches such as smocking, faggotting, cross-stitch. 


III. Crafts: (Eight periods.) 


Embroidery applied to household accessories: 
towels, dresser scarves, or place mats; using any of the follow- 
ing—hemstitching, darning, Swedish weaving, hemmed ap- 
plique. 

NoTE: In the planning and making of any of the projects listed above, 
careful consideration should be given to the selection of the design 
and colour as well as to good technique. 

It is not necessary that the lessons should be taken consecutively 


for eight periods. After the pupil has shown that she has learned 
the process, the work may be completed within a specified time. 


IV. Care of the House: (Thirty-eight periods.) 


A. Housework Schedule: 
1. Planning of daily, weekly, and seasonal tasks. 
2. Division of the work among the family. 


B. Equipment and Materials for Cleaning: use, care and storage. 


C. Cleaning of Rooms, Furniture, and Furnishings: 
1. Care of floors, woodwork, windows, floor coverings, blinds, 
drapes, furniture, pictures, and ornaments. 
2. Methods of eliminating unnecessary work and wear in the home. 
3. Prevention and extermination of common household pests. 


D. Home Laundry: 
1. Mending and sorting of household linen and family clothing. 
2. Soaking, washing, rinsing, tinting, and drying. 
3. Ironing, folding, and storage. 


E. Safety Measures in the House: 
1. Prevention of fires, burns, falls. 
2. Simple first-aid treatment of resulting injuries in the home. 
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V. Care of the Pre-school Age Child: (Eight periods.) 


VI. 


A. Providing for cleanliness, sleep, fresh air, exercise. 
B. Training, feeding and dressing of children. 
C. Selecting suitable games and playthings. 


D Developing good habits. 


Family Meals: (Fifty periods.) 


A Nutritional Needs of the Family: 


1. Food nutrients—their source and function. 
2 Planning and analysis of balanced menus. 
3. Criticism of popular meals from the nutritional standpoint. 


B. Food Costs: 


1. Cost of family meals. 

2. Improving nutrition on the money allowance. 
3. Economical meals. 

4. Saving by careful storage of food. 


C. Organization in Meal Preparation: 


1. Advance menu making and food purchase. 
Work plans for meals. 

Overlapping and short cuts in preparation. 
Simplifying family meal service. 

Family co-operation and responsibilities. 


igh srt tad 


D. Preparation and Use in Family Meals of: 

1. Vegetable and cream soups; soup accompaniments. 
Fresh, cooked fruit and vegetable salads; simple salad dressings. 
Luncheon and supper dishes—plain and toasted sandwiches; 
cheese, egg, and left-over meat and vegetable dishes. 
Inexpensive meat and fish—broiled steaks, liver and bacon, 


woh 


sane 


sausages; stews, meat and fish loaves. 
Cornstarch, custard, and gelatine desserts. 
Muffins, tea biscuits, plain cakes. 

Beverages made with milk or fruit; tea, coffee. 


“IN MN 


E. Entertaining for Special Occasions in the Home: 
1. Preparing and serving a birthday or holiday meal. 
2. Duties of a hostess, junior hostess, or guest. 


Lt 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE X 


1. List of references given for Grade [X. 
2. Additional references recommended as follows: 


Six or more of the following (Latest Revision): 


VanDuzer and Others: Everyday Living for Girls—Lippincott........... pb oye phere hee $2.00 
One or more of each of the following (Latest Revision): 
Baker: Clothing, Selection and Purchase—Macmillan........... Foie. laateacet tears soteah vie: (gee $1.60 
Baldt and Harkness: Clothing for the High School Girl—Lippincott.......0000... cee eeeeeeeeees 1.96 
Canadian Welfare Council, Ottawa—Pamphlets and Booklets...0.0..0.0...cccescsssessereseesseteees veeees 
Dennis: Living Together in the Family—American Home Economics Association............ 1.10 
Harris and Huston: Home Economics Omnibus—Little, Brown.....0.0........scceeseesesceeeeeeeeeees 2:25 
Harris and Lacey: Everyday Foods—Houghton, Mifflin. sash soe sacenosseaere lee 2.50 
Henney and Byett: Modern Home Laundry Work Book—Dent..,.......000. ccc eeeeeeteeeeeees 1.00 
Hogarth: Modern Embroidery—Garden City Pub. Co....c.c:ccccserecsecceses-+ssssperenpanenesess geen 2.69 
Jordon, Ziller and Brown: The Home and Family—Macmiillan...0...0....00. cc ceeeeesecseteesseeeenees 1.80 
Justin and Rust: Home Living—Lippincott stn 2. chee teeters ts ceee een ee ne 2.00 
Lanman, McKay, Zuill: The Family’s Food—Lippincott....0...000..0.cccccccseseeeseeeseeseaceeneeesneee 1.68 
Rathbone and Tarpley: Fabrics and Dress—Houghton, Mifflin... eee eeeeeeeeeeeeeees 1.60 
Trilling and Williams: Art in Home and Clothing—Lippincott...........:c:ceeseeeeseeeeeenes 1.96 


Bulletins, es and Magazines. 
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GRADE XI 
GENERAL AND COMMERCIAL COURSES 
THE GIRL, HER HOME, AND FRIENDS 


I. Social Relationships: (Twelve periods.) 


Desirable personal qualities. 

Self-analysis and improvement. 

Value of friendships: 

. Responsibilities to friends and associates. 

Recognition of social customs and everyday courtesies. 


BO pw > 


II. Textile Arts: (Sixty periods.) 


Ale OStUME st & tie; 


1. Clothing standards: 
(a) style and design; 
(b) fit and finish; 
(c) hygienic qualities; 
(d) wearing qualities and cost. 


2. Plannirig’ an ensemble: 
(a) unity in colour and design; 
(b) suitability to the wearer and the occasion. 


3. Study of silk and synthetic fabrics: 
(a) weaves and textures; 
(b) adulteration and cost. 


4. Making of lingerie, blouse, or simple dress (preferably of silk or 
synthetic fibre): 
(a) selection and simple modification of commercial pattern; 


(b) application of new processes such as seam, edge, and 
placket finishes; 


(c) use of decorative lines found in current fashion trends. 


5. Felt hat renovation or fabric hat construction using a commer- 
cial pattern: 


(a) ripping or cutting; 
(b) cleaning, steaming, pressing; 
(c) stitching and trimming. 


6. Accessories: 
(a) choice of accessories for variety, harmony, expression of 
personality; 
(b) wearing of accessories; 
(c) making of accessories for ensemble, such as handbag, 
scarf, belt, or handkerchief. 
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7. Care of costume: 


(a) arrangement and use of clothes closet; 
(b) removal of stains; 

(c) laundering of silk and synthetic fabrics; 
(d) safe methods of dry cleaning. 


B. Household linens: 


{. Choice and replacement. 

2. Repair and care. 

3. Class problems according to local needs—the following are 
suggested: table damask, quilts, sheets, pillow-cases. 


fil. Planning and Operating the Home: (Sixty periods.) 


A. Standards for a home: 





t. Health—location, construction, size, sanitation, lighting, fur- 
nishings. 

Comfort and beauty. 

Efficiency—size, equipment, arrangements. 

Happiness. 


A wos 


B. Home financing: 


{. Portion of general budget for shelter, furnishings, and operating. 
2. Purchasing methods. 
3. Economical practices in home operation 


O 


Selection of a home: 


t. Location and site. 

2. Types of dwelling. 

3. Floor plans. 

4. Home lighting, heating and ventilation. 


5. House exteriors. 





D. Furnishing and decorating: 


!. Essentials for each room. 
2. Additions for increased comfort. 
3. Interior finishes. 


4. Arrangement of furnishings. 





E Renovation problems: 


1. Home improvement schemes. 
2. Painting, remodelling and rearranging of furniture. 
3. Addition of new furnishings. 


F. Repairing of household equipment—taps, traps, electric cords and 
connections 


G. Household accessories—individual or class problems—the making of 
rugs, cushions, curtains, covers for straight chairs, or improvised 
furniture. 
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IV. Home Care of the Sick: (Twenty-four periods. ) 
A. Suggestions for sick-room attendants. 
B. Sick-room sanitation. 
C. Physical symptoms of illness. 
D. Care of patient: 
1. Routine for comfort. 


2. Administration of medicine, food, and other requirements. 
3. Rest and entertainment. 


E. Communicable diseases—regulations, prevention, care. 
F. First Aid in emergencies. 


V. Care of the Infant: (Twelve periods.) 
A. Bathing, exercising and dressing. 
B. Selection and care of clothing. 
C. Feeding and sleeping habits. 
D. Prevention of infection and symptoms of illness, 
E. Practical suggestions for care and training. 


VI. Food and Entertainment: (Seventy-two periods.) 
A. Processing of food: 
1. Study of milk, milk products, fruits, vegetables, cereals, sugar, 
meats, fish, and eggs. 


2. Practice of home processing such as drying, canning, storing. 
3. Use of home and commercially processed food. 


B. Family meals: 


1. Planning and analysis of meals from nutritional standpoint. 

2. Table appointments—selection, arrangement; use and care of 
linen, silver, china, glass and decoration. 

3. Meal preparation: 


9 (a) advanced food preparation— 
(1) vegetables—unfamiliar varieties and new 
methods, 


(2) meats—steaks, chops or roasts, 
(3) flour mixtures—quick breads, small and large 
cakes, 
9 (4) desserts—frozen desserts and batter puddings; 


(b) use of left-overs to produce economical soups, salads, 
main courses and desserts; 
(c) emergency meals— 
(1) use of reserve food supply, 
(2) use of quickly prepared dishes. 
C. Home entertainment: 


1. Etiquette to be observed by members of the family and guests. 

2. Suitable meals for various occasions—afternoon teas, evening 
) functions, children’s parties. 

3. Preparation and service for at least one of the above occasions. 


LS 


D. Meals for the home invalid: 


1. Suitable food selected from family meals. 
2. Preparation and service of the tray. 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE XI 


1. List of references given for Grade IX and Grade X, 


2. Additional references recommended as follows (Latest Revision): 


Balderston: Housewifery—LippinCott i... cccccpccessorvssavussesa-0coon ssasgasopuceoges +> snneeeseeneeeeeeeanmann $3.00 
Baxter and Latzke: Modern Clothing—“Lippincott.. “22.6 i. 0120.. 200. Se eee 1.68 
Goodspeed and Johnston: Care and Guidance of Children—Lippincott........ cesses 1.80 
Groves, Skinner, Swenson: The Family and its Relationships—Lippincott...................66 1.80 
Hunter: The Girl Today, The Woman Tomorrow—Allyn & Bacon...........2...ccsss-sseseneees 1.50 
Matthews: The House and Its Care—Macmillan... if 5)..a442: 2. eRe ee 
Stanley and Cline: Foods—Selection and Preparation—Ginn &. COddicssea oe 2.50 
Tisdale: Home Care of Infant and Child—J. Mo Dent! oes 3.00 
Turner, Collins and Morgan: Home Nursing and Child Care—Heath Co.....cccceccccceees 15 


Bulletins and Manuals: 
Better Buymanship Bulletins—80 Richmond St. W., Toronto. 
Canadian Welfare Council Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Toronto. 
Lite Insurance Bulletins. 
Manual for Home Nursing—621 Jarvis St., Toronto. 
St. John Ambulance Handbook—416 Bloor St. E., Toronto. 
Pamphlets and Magazines. 
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GRADE XII | oan 
GENERAL AND COMMERCIAL ee ee 
THE GIRL AND THE COMMUNITY » 


I. Community Relationships: (Ten periods.) 


A. Adjustment of the individual in the community: 
1. Study of occupations for girls. 
2. Demands of the business world. 


3. Needs and opportunities for continued education. 
4. Ideals for a happy life. 


B. The contribution of the individual to the community: 
1. Economic independence. 


2. Neighbourhood co-operation. 
3. Participation in organizations. 


C. Benefits afforded by the community: 
1. Government representation and protective legislation. 


2. Social welfare and recreational opportunities. 
3. Educational and religious privileges. 


II. Textile Arts: (Commercial Course—Forty periods; General Course— 
L. seventy periods. ) 


A. Costume design: 
1. Evolution of a garment: 


(a) historic, coutourier and current influences; © 
(b) route from designer to wearer. 


2. Design and construction of a garment (blouse, house-coat, day 
or evening dress): 
(a) creation of design on lay or miniature figure, using fabric 
or paper, pencil or paints; 
(b) development of pupil’s design by modification of com- 
mercial pattern. 
(c) construction of the garment designed. 
B. Dress alterations: 
1. Demonstration of simple alterations: 
(a) raising the waistline; 
(b) adjusting the shoulder; 
(c) fitting the sleeves; 
(d) inserting darts. 
2. Application by the pupil where practicable. 
CorCratts: 


1. Appreciation of characteristics of some national and local crafts. 

2. Adaptation of design from the above to personal articles and 
household accessories by means of embroidery—crewel work, 
darned net, Italian quilting, needle point, Swedish .weaving. 

3. Leather work—gloves, belts, purses or dress ornaments. 
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Iii. Consumer Education: (Forty periods.) 


A. Budgets: 


1. Family income. 
2. Family needs. 
3. Individual and family budgets. 


B. Factors determining price: 
|. Laws of supply and demand. 
2. Methods of buying. 
3. Methods of payment. 
C. Guides to quality: 
1. Appearance. 
2. Price. 
3. alarade: 
4. Authoritative publications. 


D. Advertising: 


{. Methods. 
2. Dangers and benefits. 


K. Bargains and bargain goods: 
1. Essentials of a bargain. 
2. Reasons for bargain sales. 


F. Responsibilities of the consumer: 
1. Shopping ethics. 
2. Education of the consumer. 
3. Sales resistance. 


G. Consumer problems: Individual or group project—a critical study of 
one or more phases of consumer education as presented above. These 
should be closely related to other units of the course. 


IV. Home Mechanics: (Commercial Course—Ten periods; General Course— 
Twenty periods.) 
A. Plumbing and sanitation: 


1. Requirements of the present-day home in city and country. 
2. Operation and care of equipment. 


B. Heating and ventilation: 


1. Principles of air-conditioning. 

2. Operation and care of heating, cooling and humidifying systems. 
3. Insulation. 

4. Fuels—their cost and efficiency. 


C. Lighting: 


1. Types of home lighting. 
2. Required units for different kinds of work, 
3. Efficient use of light. 


18 








D. Mechanical equipment—refrigerators, stoves, washers and small equip- 


ment: 
1. Principles of operation. 
2. Initial, maintenance and operation expenses. 
3. Consumption of current or other fuel; reading meters. 
4. Dangers of overloading; use of fuses. 
5. Safety rules and regulations for operation. 


V. Foods and Nutrition: (Commercial Course—Sixty periods; General 


Course—One hundred periods.) 


A. Food requirements and dietary standards: 


1. Functions of carbohydrates, fats and proteins; minerals and 
vitamins. 

Valuable sources of each. 

Relative composition of foods. 

Amounts of common foods to provide an optimum intake. 
Results of deficiencies. 

Meal planning based on dietary standards. 

Value of attractive, palatable and satisfying meals. 


ta eas 


B. Digestion and metabolism of food: 


1. Structure and functions of digestive organs. 
2. Absorption and utilization of food. 
3. Excretion of end-products. 


C. Meal preparation: 
1. To meet a variety of dietary needs: 


(a) adolescents and adults; 
(b) sedentary and active workers; 
(c) malnourished and overweight individuals. 


2. To prepare a greater variety of cereals, fruits and vegetables, 
meats (including fish and fowl), salads, desserts, flour mixtures 
and appetizers. 


3. Preparation and serving of tea, luncheon or supper to school 
groups. 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE XII 


1. List of references given for Grades IX, X and XI. 


2. Additional references recommended as follows (Latest Revision): 


Sen RMN LONE ese eate LTC IINUI fee cae gnc oe gs ePecav ccs savvy sty ntnaqesesenass sect yas datewaconsaselseoseSeasedsnas) ssusderses $3.50 
Peer and -aczce: Modern Clothing —Lippincott............c..ccccsscscesssascsepennscesesensandenseosovaseesens 1.68 
Best and Taylor: The Human Body and Its Functions—W. J. Gage... eee 3.15 
Bocerss Nutrition and Physical Fitness—SavuniGers...ccss.cicecicececccacetecsccsesceccsses-ceceseseecceenencss 3.00 
Byers and Kamholz: Designing Women—Simon and Schustef........ cee eeeeteeeestseeeeeneeees 1.96 
Coles: Standardization of Consumers’ Goods—Ronald Press Co., N.Y.wccccccccceeceeeeeeeeees 3.00 
Delineator Cook Book: Delineator Home Institute—McClelland.....0......000.ce eee 2.00 
Farmer: The Boston Cooking School Cook Book—Little, Brown & Co... 2.50 
menney and Byett: Laundry Work in School——-Dent.........c.c.sccccccgeeccsbesacconecovsescooessnocaresavonees 1.00 
Kennedy and Vaughan: Consumer Economics—Copp, Clark Co........ccccceecceeteeeeteeees 1.92 
ener 1180) ae LILI A DAN COL Gre cepan cca rs cas bch cases: sae-snavaconads ety .ncsyGssaPavedbaatarisvessousve 3.50 
SeRera AAT SPOOL SPAT FELOAL Gla VELACTINIIAIL, (cons oncyuvarens cer suveksadiinvnhts-yosdpa0y Far sceeivaecohensnsinononrdaoees 2.50 


GRADE IX 
VOCATIONAL COURSE 
THE GIRL AND HER HOME 


I. Personal Appearance and Deportment: (Twenty periods.) 
A. Health—clothes, food, exercise, fresh air, sunshine, and sleep. 
B. Posture and carriage. 


C. Grooming and its practice: 

1. Cleanliness—body, hair, nails, and teeth. 

2. Clothing—appropriateness and care: 
(a) suitable to individual, occasion, weather; 
(b) repairs—fastenings, darns; 
(c) routine practices—hanging, brushing, sponging, press- 

ing, airing, folding; 

(d) laundering—underwear, stockings, handkerchiefs. 


D. Manners—at home and in public. 


II. Clothing and Textiles: (One hundred and thirty-four periods.) 


A. Selection. 
1. Aesthetic value: 
(a) interpretation of personality according to type and 
temperament; 
(b) analysis of costume according to colour, line and fabric, 
and its relation to the individual. 


2. Economic aspects: 
(a) suitable to the needs of the wearer; 
(b) original cost and upkeep; 
(c) planning purchases based on present wardrobe; 
(d) quality of garments. 


B. Study of Cotton. 

1. Recognition of staple cotton materials, their use and cost. 

2. Construction of material—weaving and knitting. 

3. Colouring—dyeing and printing. 

4. Advantages and disadvantages of finishes—filling, mercerizing, 
sanforizing. 

5. Desirable qualities—fastness of colour, suitable designs, mini- 
mum shrinkage, non-fraying, non-stretching, ease in laundering. 


C. Construction. 
Simple cotton or linen problems related to the needs of the pupil: 
1. For pupils who have had no previous instruction in sewing: 

(a) pin cushion—including machine operation; 

(b) uniform to be used in food preparation classes, includ- 
ing towel, potholder, hair band, and apron; machine 
operation to be emphasized. > 

(c) selection of one—slip or nightgown, shorts (underwear), 
blouse, or dress. 

Note: Where a suitable apron for a class uniform can be obtained at a reasonable 
price, the teacher may substitute a problem from (2). 
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2. For pupils who have completed Grades VII and VIII Home 
Economics Course—four of the following problems: 
(a) collar and cuff set, or other similar problem selected 
by the teacher; 
(b) slip or nightgown; 
(c) shorts (underwear): 
(d) blouse: 
(e) dress. 


NotTE: In the construction of any of the articles mentioned above the following 
details should be considered: 
(a) use of a commercial pattern—choice, interpretation, 
alteration: 
(b) choice of material—use, suitability, cost; 
(c) preparation of material—shrinking, straightening; 
(d) application of fundamental construction processes; 
(e) evaluation of finished problem in terms of standards. 


III. Crafts: (Sixteen periods.) 

It is suggested that simple handicrafts which are in vogue and which 
meet the interest and ability of the pupil be taught during the class period. 
Pupils should become acquainted with the technique of as many as possible 
of the crafts mentioned below. These may be completed at home or used 
as supplementary work during the term. 


The following suggestions may help the teacher in her selection of 
problems: 

knitting—face cloth, bag, bed-socks; 

weaving—belt, purse; 

crocheting—belt, place mat; 

darning or cross stitch applied to huckaback linen. 


IV 


The Backgrounds of Canadian Home Life: (Ten periods.) 

. Shelter, food, and clothing—types, development, methods of financing 
—trade, barter, government assistance. 

. Occupations—related to the home. 

. Education—in the home, in the school. 

. Community life—for mutual benefit, for pleasure. 

. Comparison of early pioneer life with present Canadian home life. 


BoOW Pp 


V. Home Responsibilities: (Twelve periods.) 
A. Work: 
1. Participation in home tasks by individual members of the 
family—daily, weekly. 


2. Study of household tasks: 
(a) choice and arrangement of equipment; 
(b) use of correct working methods; 
(c) short cuts in the performance of tasks. 
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B. Time: 
1. Benefits of a schedule—improved health, work efficiently and 
easily completed, more leisure available. 


C. Income: 
1. Sources—money, work done in the home, public services, 
pupil’s contribution. 
2. General distribution and pupil’s share in the use of the family 
income. 
3. Supplementing the family income 


D. Recreation: 
1. Benefits to home and family life. 
2. Forms of recreation for family participation—daily living, 
special occasions. 





VI. Nutrition and Health: (Sixteen periods.) 
A. Nutrition problems of the family: 
1. Importance and use of food. 
2. Factors affecting energy needs. 
3. Variations in the needs of the individual members of the 
family—age, size, occupation, health, appetite. 
4. Correct food habits in maintaining health. 


B. Home responsibilities for health and nutrition: 
1. Provision of good living and working conditions. 
2. Prevention of contagion and infection by proper handling of 
food. 
3. Observance of public regulations relating to health. 
4. Recognition of and co-operation with school, industrial, and 
other health agencies. 





VII. Meal Management: (One hundred and fifty-two periods.) 
A. Consideration of the family meals: 
1. Planning: 

(a) to meet the nutritional needs of each member of the 
family; 

(b) varied and pleasing food combinations; 

(c) the provision of economical meals; 

(d) to use left-overs; 

(e) to conserve time and effort in the preparation and 
service; 

(f) meals which may be prepared with the equipment on 
hand; { 

(g) to use seasonable and readily available foods; 

(h) for special occasions. 
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2. Food Purchasing: 
(a) standards for places of purchase; 
(b) etiquette in buying; 
(c) quantities and qualities to buy; 
(d) suggested division of money allowed for food; 
(e) factors which cause variation in the amount of money 
spent for food; 
(f) prevention of mistakes in buying; 
(g) cost of foods used in preparation of meals. 


3. Preparation: 
(a) meals of good standard; 
(b) using food economically and preventing waste— 
preparation, cooking, serving: 
(c) conserving fuel; 
(d) sanitary and orderly manner of preparation. 


4. Serving: 
(a) good standards in keeping with the family position; 
(b) suiting method of service to the occasion; 
(c) simple table appointments and decorations. 


5. Behaviour of members of the family: 
(a) consideration of others to promote family happiness; 
(b) maintenance of desirable social customs; 
(c) meeting unfamiliar situations. 


6. Hospitality: 
(a) attitude toward having guests; 
(b) courtesy to guests; 
(c) social customs related to the home. 


B. Food preparation and service: 


1. School Lunch: 
(a) essentials of a well-balanced school lunch; 
(b) suitable foods for box lunches; 
(c) selections from the school cafeteria; 
) (d) preparation and packing of lunches. 


2. Family Meals—breakfasts, luncheon or supper dishes: 


(a) fruit—uncooked, cooked (fresh and dried), salads; 

(b) cereals—cooked and commercially prepared breakfast 
cereals, dessert cereals, toasts, muffins; 

(c) milk—cream sauce, cream soups, desserts, beverages; 

(d) eggs—simple main dishes, desserts; 

(e) vegetables (fresh and dried)—vegetable plates, salads, 

> soups, scalloped dishes; 

(f) meat and fish—suitable for the above meals—prepared 

as salads or scalloped, bacon, minced steak. 
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3. Simple refreshments: 


(a) afternoon tea and evening refreshments—dainty sand- 
wiches, toast, drop cookies, hot and cold beverages; 


(b) picnic lunches—sandwiches, relishes, fresh fruits, 
beverages. | 


C. Housekeeping duties related to meals: 
1. Storage of food: 
(a) storage space and equipment; 


(b) care of perishable food—milk, eggs, butter, meat, 
vegetables, fruits. 


2. Care and cleaning of the equipment and furnishings of: 
(a) kitchen; 
(b) dining room. 


3. Care and laundering of aprons, linens, and towels. 


4. Arrangement and care of flowers. 


Note: The divisions under the topic of ‘“Meal Management”’ should be taken 
concurrently. ‘‘Consideration of the Family Meals’ and ‘Housekeeping 
Duties related to Meals’ will be the same for all pupils, but “Food 
Preparation and Service’’ should be modified for those who have not had 
Home Economics in Grades VII and VIII. 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE IX 
(See page 28) 
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GRADE X 


VOCATIONAL COURSE 


THE GIRL AND HER FAMILY 


I. Family Relationships: (Twelve periods.) 
A. Services the Home provides for the Family: 
1. Physical needs—shelter, food, clothing. 
2. Early training and education. 
3. Recreational activities—individual, group. 


B. Individual Contributions to good Family Relationships: 
1. Loyalty to the family. 
2. Recognition of rights of other members. 
3. Co-operation in family activities. 


II. Clothing and Textiles: (Two hundred and twenty periods.) 
A. Selection: 
1. The influence of historic costume on present-day styles and 
fashions. This should be limited to the silhouette, or to one 
detail of costume such as the hat, shoes, dress, or skirt. 


2. Suitability of design, material and colour of garment to: 
(a) individual; 
(b) season and climate; 
(c) occasion; 
(d) prevailing fashion. 


3. Clothing needs. 
(a) evaluation of present wardrobe; 
(b) consideration of cost of additional garments in relation 
to the family clothing problem and to possible 
renovations. 


B. Study of linen and wool: 
1. Recognition of common linen and wool materials—use, widths, 
cost. 
2. Fundamental characteristics of the fibres. 
3. Combinations of fibres. 


C. Care of woollen garments: 
1. Mending, patching, repair of—pockets, hems, seams, sleeves, 
and processes not taken in Grade IX. 
2. Washing, sponging, pressing. 
3. Removing spots made by sugar and grease. 
4. Folding, hanging, storing. 
Note: This work may be applied to clothing belonging to the pupil or other 
member of the family. 
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D. Construction: 


i 


Ze 


3. 


Felt hat renovation or fabric hat construction—ripping or 
cutting, steaming, blocking, stitching, trimming. 

Choice of—smock, housecoat, dressing gown, pyjamas—with 
emphasis on tailored finishes. 

Woollen garment—two-piece dress or skirt and blazer from old 
garment or new material. 


. Advanced linen or cotton problem: 


Select one from the following: pupil’s blouse, pupil’s dress, 
child’s dress: 
(a) selection of material and design; 
(b) use of processes in this problem which have not been 
included previously in pupil’s work—simple decorative 
stitches such as smocking, faggotting, cross-stitch. 


III. Crafts: (Twenty-four periods.) 


1. 


Embroidery applied to household accessories: towel, dresser 
scarf, place mats, using any of the following—hemstitching, 
darning, Swedish weaving, hemmed applique. 


. Continuation of knitting, crocheting, or weaving, introducing 


more advanced patterns. 


NotE 1: Pupils should become acquainted with the technique of as many of 
the processes as possible which are mentioned in (1) above. 


NOTE 2: In the planning and making of any of the foregoing projects, careful 
consideration should be given to the selection of the design and colour 
as well as to good technique. 

It is not necessary that the lessons should run consecutively for 24 
periods. After the pupil has shown that she has learned the process, 
the work may be completed within a specified time. 


IV. Care of the House: (Seventy-six periods.) 
A. Housework Schedule: 
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Planning of daily, weekly, and seasonal tasks. 
Division of the work among the family. 


B. Equipment and materials for cleaning: use; care, and storage. 


C. Cleaning of rooms, furniture and furnishings: 


Le 


2 
3. 


Care of floors, woodwork, windows, floor coverings, blinds, 
drapes, furniture, pictures, and ornaments. 

Methods of eliminating unnecessary work and wear in the home. 
Prevention and extermination of common household pests. 


D. Home Laundry: 


a 
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Equipment needed in a home laundry—selection, use, care, 
storage. 


. Materials required for home launderirfg. 

. Mending and sorting of household linen and family clothing. 
. Soaking, washing, rinsing, tinting, and drying. 

. Ironing, folding, and storage. 
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E. Safety measures in the House: 
1. Prevention of fires, burns, falls. 
2. Simple first-aid treatment of resulting injuries in the home. 


V. Care of the Pre-school Age Child: (Twenty-four periods.) 
A. Habit Formation: 
regular schedules—feeding, sleep, rest, bathing, play, and exercise. 


B. Physical Care: 
1. Clothing—comfortable, sufficient to meet weather needs, 
constructed for self-help. 
2. Food—nutrition, development of good eating habits. 
3. Prevention of infection—isolation, sanitation, food control. 


C. Recreational Needs: 
1. Toys—appropriateness, care. 
2. Stories—suitability, value. 


VI. Family Meals: (Two hundred and four periods.) 
A. Nutritional Needs of the Family: 
1. Food Nutrients—their source and function. 
2. Planning and analysis of balanced menus. 
3. Criticism of popular meals from the nutritional standpoint. 
4. Correction of faulty nutrition. 


B. Food Costs: 
1. Cost of family meals. 
2. Improving nutrition on the money allowance. 
3. Economical meals. 
4. Saving by careful storage of food. 


C.& Organization in Meal Preparation: 

. Advance menu making and food purchase. 
. Work plans for meals. 

. Overlapping and short cuts in preparation. 
Simplifying family meal service. 

Family co-operation and responsibilities. 


D. Preparation and Use in Family Meals: 
1. Vegetable and cream soups; soup accompaniments. 
2. Fresh cooked fruit and vegetable salads; simple salad dressings. 
3. Luncheon and supper dishes—plain and toasted sandwiches; 
cheese, egg, and left-over meat and vegetable dishes. 
4. Inexpensive meat and fish—hamburg steak, liver and bacon, 
Sausages, stews, meat and fish loaves. 
. Cornstarch, custard, and gelatine desserts. 
. Muffins, tea biscuits, plain cakes. 
. Beverages made with milk or fruit; tea, coffee. 


“STN MN 
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>. Training of the Home Waitress: 
1. Qualifications of a good waitress. 
2. Duties of a waitress. 
3. Rules for simple table service. 
4. Emergencies in service. 


al 


F. Emergency Meals: 
1. Reserve food supplies. 
2. Quickly prepared dishes. 


G. Entertaining for Special Occasions in the Home: 
1. Planning, preparing, and serving of a birthday, holiday, or 
Sunday supper. 
2. The responsibilities of the hostess, junior hostess, and guest. 





REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, 
Grade IX and Grade X 


Six or more of each of the following (Latest Revision): 


Balderston: Housekeeping Work Book—Lippincott.........0..01.5.:.0:cocceosnesusedesneeuseeeve ean $ .60 
Dean and Middleton: Junior Home Economics—Ryerson PYesS.........ccccccesscecssesecersteecsecees .90 
Everson: Practical Sewing—Ryerson Press..2i4).4-....0.5..06..2i0ue-.aeee ae ee 50 
Friend and Shultz: First Book in Home Economics—Appleton-Century..........0....:cee 1.68 
Greer: Foods and Homemakine—Allyn and) Bacon Js ne. tong epee ee 1.80 
Jensen, Jensen, Ziller: Fundamentals of Home Economics—Macmillan..............ccsceeees 1.85 
Moodie: Roughing It in the Bush—(Abridged Edition)—Nelson............ccceceeeeeeeseeneeenes AS 
VanDuzer and Others: Everyday Living for Girls—Lippincott...............c-sccccsccorecssnssecenevons 2.00 
Kenyon and Hopkins: Junior Foods and Clothing—Sanborm...................0:+-ssecssstecssonnnenens Lane 


One or more of each of the following (Latest Revision): 





Bailey: Meal Planning and Service—Manual Arts Press. .i.............seseccocsorsesencessserrennetmesetens $1.80 
Baker: Clothing Selection and Purchase—Macmillany 7. ficc:-cystserec eee 1.60 
Baldt and Harkness: Clothing for the High School Girl—Lippincott.......... cece 1.96 
Blount: Health—Allyn and Bacon. ....:ccccscsseceseocseocses-etenaceversnaseciyetese ne eas aeete eee ee 1.20 
Butterick: The New Butterick Dressmaker,}.i..ss<ccscsestcl-- ccsueestot--«fusee tues Pep aee as 25 
Calvert: The New First Course in Homemaking—Turner E. Smith Co... eeeeeeeeeee 1.44 
Canadian Welfare Council, Ottawa—Pamphlets and Booklets..........ccccccsscccssssceesereceteceeess ceeees 
Clark, Quigley: Etiquette Jr.—Lippincott, 1... -ss,.acevostuctesectvtesdecsenseuanaces ies ese sane naan 2.00 
Coss: Girls and Their Problems—Ginn and Co... eaneeers liste eee a 
Dennis: Living Together in the Farniiy Maeeneeetey iriorie eonaaiee icocit ton Sitesi 1.10 
Dodd: Fiber and Finish=—Ginn ‘anid Goris. ccccccvesecsocctssessusete-tccven.cesteceettrerepeeet cnt an aan .80 
Friend and Shultz: Clothing-—A ppleton 120, 2icciscspunetcsccnuntuucseaeedverescessusenssusel versie aan an 
Friend and Shultz: Foods—A ppleton........1....c:csscssstscseccsnsocsonsconcens bouhh Sipe dab cdabeadS ERTS ea 1.10 
Gibson: On Being a Girl—Macmnillan.................. ‘ieh dasenitsbccdb aos cteetudeol th de cya ean anne ae 1.60 
Guillet: Early Life in Upper Canada—Ontario Pub. Co. 

Book .I-—Pioneer. Settlements. .......s.coesssesseeseesqxsase sauentaanasapes ease eee 50 

Book , [J—Pioneer Life. ..n.....cassossnssagsyasssconsenansnsnsscsslarnteangs;guiiens: baa e 50 

Book ITI]—Pioneer Soctal Lite. ......0.s:0+ec;snsecsosecceveeeneecssectnuanaveuteaeee aaa seen 50 
Harris and Huston: Home Economics Omnibus—Little, Brown...............:scosccssserseesscerecesees Dae 
Harris and Lacey: Everyday Foods—Houghton, Miffliniu...........cccssssscsssccssecessscessseccereeeeens ena 
Henney and Byett: Modern Home Laundry Book—Dentt.....iicecsssssssecensecesecesssecceeceeeees 1.00 a 
Hogarth: Modern Embroidery—Garden City Pub, Cou. ccccccccssscsssesscesscssecesrccsscesscsseceeees 2.69 
Hopkins: Dress Design and Selection—Macwmillan............cccscccccoscsstestsesssescsccescessssecensseneonsenses 2.00 
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Jordon Ziller and Brown: The Home and Family—Macmillan....... ec eeceeeeeeeeeeeeee $1.80 


Seremtnatiaetc ust, LLOMe LAVIN g—— Ll ppilCO e Getssy idiots se cestaacvnnseneesnshseontesav ese steceseacnsomencdsdpastes 2.00 
matin, Vickay, Zul: The Family's Food—Lippincott........ciiscsssccremcrsesssescseeaecasvtassenenss 1.68 
Matthews: The New Elementary Home Economics—Little, Brown..........0.....:cceeeeeeeeees 150 
Pea oressmnaking Made Hasy—-McCall.......sucssscsssesnssosscontcsscchensctvonsssesviernecee cobeensnedeessoes a3 
Pat vecuert \cedlecraft—Blackie 82 Sor fcciihs...schsdoccssimeccldsssied ocean) spineless evensarsnsoenceeastans 4.75 
PsdecdeseanaGian Cook Book—R yerson Press. ....c.ccsccsssecossucovetersccesaceasencsvonsascsescasuveronvecnss 1375 
Rathbone and Tarpley: Fabrics and Dress—Houghton, Mifflin... ee eeeeeceeeeeeee 1.60 
Reeves, Trilling and Williams: Problems in Food and the Family—Lippincott................ 1.68 
et er ea eR NN VI Cr AP se, cisscaccncvos>ssdasvossaveancntathconaevancesiacastcsoasdeesesdedasnaseanseens 4.00 
aes Our ounes- and Personality —A ppletomn....ccccccsisssecescsesssccsecacacsnsosescovessencesisenevanteesvens Lif2 
Salat euichways to tealth—Ryerson Pressis.........::ctdcisedibebactso pcos cidvkvnesssceidaaeoséeh devia cpesends 1.00 
Small: How to Know Textiles—Ginn and Co.......... DNR SEE ia tesa, (ts Rustny Ba cag SNE 1.64 
Trilling and Nicholas: The Girl and Her Home—Houghton, Mifflin... eee eee: 1.56 
Trilling and Williams: Art in Home and Clothing—Lippincott.......0.........ccccccssseessreeeeneeeeens 1.96 
Mee Morne s (ride LO Practical Dressima ine) ooo.c...ctsoscsccssennssovcsncovescdnensoatordevneseosevenees .30 
Willard and Gillett: Dietetics for High Schools—Macmillan.................ccccssccccenneeceeesseeesenns 1.40 


Bulletins, Pamphlets and Magazines. 
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GRADE XI and GRADE XII 


VOCATIONAL COURSES 


Aim 
To provide a background for pupils who anticipate earning a living in 
the fields related to Home Economics. 


Suggestions for Use of Course 


In Grade XI and Grade XII of the Vocational School it is suggested that 
arrangements be made to permit pupils to select options, Textile Arts or Foods 
and Cookery; or to permit the allotted time to be divided equally between 
these fields in order to give a general Vocational or Homemaking Course. 


The industrial opportunities in the locality should act as a guide to the 
selection of these options, and also to the emphasis which is placed on the 
various topics of the units. 


The suggested allotment of time in periods is as follows: 











GRADE XI: 

Food Textile Art Homemaking 

Unit Option Option Option 

pocial Relationships. (200.0 u eee 12 12 12 
‘Textile Arts 37) beia:. ae ee ee 60 60—400 60-200 
OX TICS Ree ecco tac sesct, ee ee 20 20 
Arits:and Cratts.@.. 28ers oe ee 40 40 40 
Planning and Operating the Home................ 60 60 60 
Consumer Education <n eee 40 40 40 
Physiologyand | Dieteticen a. ee 60 60 60 
Home: Careot the Sick. 2 eee ee 24 24 24 
Care ol the intante. 402 eee £2 12 12 
Foods and: Gookery.... 1. eee 72-400 a2 72~200 

800 800 800 


(Further explanation will be found at the end of Units II and,VIII.) 


GRADE XII: 


Food Textile Art Homemaking 
Unit Option Option Option 
Community Relationship6..............:.:cecscreeesees 10 10 10 
Textile Artsicuisi,: ccc aerate eee ee 80 560 320 
Consumer: Hducation®.....0 eee 40 40 40 
Home Mechanics. 75.....-.0. 7 eee 30 30 30 
Nutrition-and Dietetics... .....5) eee 80 80 80 
Foods and. Cookery....:.9 see ee 560 80 320 


(Further explanation will be found at the end of Units II and VI.) 


The outlines lend themselves to close correlation with other subjects of 
the curriculum, especially Social Studies, Health, Art and Science. 


30 








GRADE XI 
VOCATIONAL COURSE 
THE GIRL, HER HOME, AND FRIENDS 


I. Social Relationships: (Twelve periods.) 


A. Desirable personal qualities. 

B. Self-analysis and improvement. 

C. Value of friendships. 

D. Responsibilities to friends and associates. 

E. Recognition of social customs and everyday courtesy. 


II. Textile Arts: (Eighty periods Foods Option, Two hundred and eighty 
periods Homemaking Option, Four hundred and eighty periods Textile 
Option.) 


A. Costume: 


1. Clothing standards: 
(a) style and design; 
(b) fit and finish; 
(c) hygienic qualities; 
(d) wearing qualities and cost. 
2. Planning an ensemble: 
(a) unity of colour and design; 
(b) suitability to wearer and occasion. 


3. Pattern-making: 

(a) modification of plain commercial pattern to give variety 
of design in neck-lines, sleeves, yokes, fullness and 
openings; 

(b) draping of slip using straight grain of material; 

(c) drafting and modifying of skirt block to meet current 
styles. 


4, Garment-making: 

(a) dress of silk or synthetic fabric—stressing suitability of 
finishes and originality in trimmings; 

(b) blouse or unlined jacket of wool, silk, or synthetic 
fabric—using modified commercial pattern; 

(c) skirt—using pattern drafted by pupil; 

(d) silk slip—using draped pattern stressing hand finishes 
(commercial pattern is used by pupils taking Foods 
Option) ; 

(e) day or evening dress of cotton—preferably sheer material. 


5. Millinery: 
(a) Selection— 
(1) study of personality, colouring, contour of face 
and hair arrangement, 
(2) current styles and types of hats—their adapta- 
tion to the individual, 
(3) contribution to the ensemble: 
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(b) 


(c) 


Construction— 

Fabric hat, draped or stitched, and felt or straw 

hat blocked: 

(1) measurements, style and patterns, 

(2) manipulating of material, blocking, draping, 
steaming, pressing, 

(3) application of various stitches, 

(4) trimming by use of ribbons, flowers, feathers or 
other ornaments, 

(5) finishing—inside bands, linings, final pressing, 
and steaming: 


Care of hats— 
(1) factors affecting the life of a hat, 
(2) general upkeep. 


B. Advanced machine work: 
1. Study and use of attachments—cording foot, ruffler, tucker, 


binder. 
(a) 
(b) 
(c) 
(d) 
(e) 


Suggested problems: 
insertion of zippers; 
collar and cuffs: 
children’s clothes; 
aprons; 
household articles. 


2. Power operating (for schools equipped with power machines): 


(a) 
(b) 
(c) 


C. Textiles: 


parts and operation of machine; 
oiling and care; 
training and practice in use of machine. 
Suggested problems— 
(1) household linens, 
(2) aprons or uniforms, 
(3) gym uniforms. 


1. Study of silk and synthetic fabrics: 


(a) 
(b) 


(c) 
(d) 
(e) 
(f) 


manufacture and finishing; 
qualities— 
(1) silks—spun, weighted, pure dye, 
(2) synthetic fabrics—Bemberg, Celanese, viscose 
rayon; 
standard materials and uses; 
knitted and novelty materials; 
tests—physical and burning; 
purchasing—piece goods, dresses, lingerie, hosiery. 


2. Laundering and care: 


(a) 
(b) 
(c) 
(d) 
(=) 


laundering of silk and synthetic fabrics; 
tinting and dyeing; 

removal of stains: 

safe methods of dry cleaning; 

mending of hosiery and lingerie. 


4 








Pupils will take the topics of the above unit as follows: 
Homemaking Options :—A 1, A 2, A 3, A 4 (a) (b) (c) (d), A 5 (a) (c), C. 
Foods and Cookery Options:—A 1, A 2, A 4 (a) (d), A 5 (a) (ce), C. 
Textile Arts Options:—Entire Unit. 


Tif. Arts and Crafts: (Forty periods.) 


A. Value of leisure-time activity. 
B. Historical background of various crafts. 


C. Suggested activities—embroidery, needlepoint, Italian hemstitching, 
and leatherwork applied to personal and household accessories. 


D. Selection of equipment, materials and designs for above problems 


IV. Consumer Education: (Forty periods.) 


A. Budgets: 


1. Family income. 
2. Family needs. 


B. Factors determining price: 
1. Law of supply and demand. 
2. Distribution: 
(a) transportation; 
(b) middleman; 
(c) types of stores and markets. 
3. Methods of buying: 
(a) cash and carry; 
(b) telephone and personal selection; 
(c) quantity. 
4. Methods of payment: 
fa) cash: 
(b) credit; 
(c) instalment. 
5. Advertising. 


C. Guides to quality: 


1. Appearance. 

Peer rice, 

3. Grading—terminology, specifications, standardization. 

4. Sources of information—newspapers, magazines, bulletins, 
government reports, approval services, text-books. 


D. Advertising: 


1. Methods. 
2. Interpretation of claims and slogans. 
3. Dangers and benefits. 


E. Bargains and bargain goods: 


1. What constitutes a bargain. 
2. Reasons for bargain sales. 
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F. Responsibilities as a consumer: 
1. Shopping ethics. 
2. Education of consumer. 
3. Sales resistance. 


G. Consumer problems: 
1. Individual or group project—a critical study of one or more 
phases of consumer education as presented above. These should 
be closely related to other units of the course. 


Planning and Operating the Home: (Sixty periods.) 


A. Standards for a home: 


1. Health—location, construction, size, sanitation, lighting, fur- 
nishings. 

2. Comfort, happiness and beauty. 

3. Efficiency—size, equipment, arrangements. 


B. Home financing: 
1. Portion of general budget for shelter, furnishings, and operating. 
2. Purchasing methods. 
3. Economical practices in home operation. 


C. Selection of a home: 
1. Location and site. 
2. Types of dwelling. 
3. Floor plans. 
4. Home lighting, heating, and ventilation. 
5. House exteriors. 


D. Furnishings and decorating: 
1. Essentials for each room. 
2. Additions for increasing comfort. 
3. Interior finishes. 
4. Arrangement of rooms. 


E. Renovation problems: 


1. Home improvement schemes. 
2. Painting, remodelling and rearranging of furniture. 
3. Addition of new furnishings. 


F. Repairing of household equipment—taps, traps, electric cords and 
connections. 


G. Household accessories—the making of rugs, cushions, curtains, covers 
for straight chairs, or improvised furniture. 


VI. Physiology and Dietetics: (Sixty periods.) 


A. Digestion: 
1. Simple structure of mouth, aesophagus, stomach, intestines. 
2. Special functions of above organs. 
3. Factors which promote or retard digestion. 
4. End-products of digestion. 
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B. Metabolism: 


1. Absorption and distribution of food. 
2. The utilization of food. 


C. Excretion: 


1. Function of the large intestine and kidneys. 
2. Function of lungs and skin. 


D. Circulation: 
1. Composition and function of blood. 


E. Food requirements and dietary standards: 


1. Function of carbohydrates, protein, fat, vitamins and minerals. 
Results of deficiencies. 

Valuable sources. 

Amounts of common foods to provide an optimum intake, 
Meal planning based on dietary standards. 

Value of attractive, palatable and satisfying meals. 


a 


VII. Home Care of the Sick: (Twenty-four periods.) 


A. Suggestions for sick-room attendants. 
B. Sick-room sanitation. 

C. Symptoms of illness. 

D. Care of the patient: 


1. Routine for comfort. 
2. Administration of medicine, food and other requirements. 
3. Rest and entertainment. 


Ss 


Communicable diseases—regulations, prevention, care. 


9 F. First Aid in emergencies. 


VIII. Foods and Cookery: (Seventy-two periods Textile Arts Option, Two 
hundred and seventy-two periods Homemaking Option, Four hundred 
and seventy-two periods Foods Option.) 


% A. Food study: 
1. Variety of foods in Canadian diets. 
2. Relative composition of foods. 
3. Processing of foods: 


(a) study of milk, milk products, fruit, vegetables, cereals, 
sugar, meats, fish and eggs; 
(b) practice of home processing such as drying, canning, 
storing; 
(c) use of home and commercially processed food. 
» 4. Comparative value of fresh and processed food. 
5. Care and storage methods for everyday foods. 


ag 


B. Practical cookery experiments: 


ie 


bo 


in 


Methods of retaining colour, texture and flavour in fruits and 
vegetables. 

Comparison of cereals cooked by different methods. 
Comparison of skim milk, buttermilk, whole milk, dry and 
evaporated milk for sauces, desserts and flour mixtures. 

Effect of heat on eggs, cheese, meat. 

Comparative methods of making tea and of making coffee. 


C. Table service and decoration: 


a 


oe 


3: 


Table appointments—selection on a basis of utility, quality, good 
taste and cost of silver, china, glass, linen, electrical equipment. 
Table setting and service for family meals with and without 
a waitress. 

Special functions such as high teas, buffet meals, luncheon and 
Supper parties. 


D. Practical cookery: 


Ly 
2 
3. 


ate 


Faden. 


eee 


Canning of fruit. 
Preparation of jams, conserves, relishes and pickles. 
Drying herbs—sage, summer savory, parsley, mint or celery 
leaves. 
Making salads—jellied, frozen and special salads. 
Cookery of vegetables: 
(a) various methods; 
(b) unfamiliar types. 
Meats and fish—steaks, chops and roasts. 
Flour mixtures—various types of quick breads, cookies, cakes, 
pastry. 
Desserts—batter puddings, frozen desserts. 
Attractive and palatable dishes from left-over meat, vegetables 
and cake. 





E. Meals for the home invalid: 


Ly 
2 


Suitable food selected from family meals. 
Preparation and service of the tray. 


Pupils will take the topics of the above unit as follows: 
Homemaking Option:—A, C, D, E. 
Textile Arts Option: AG (Gunes) Oy aoe 
Foods and Cookery Option:—Entire Unit. 


IX. Care of the Infant: (Twelve periods.) 


A. Bathing, exercising and dressing. 


Selection and care of clothes. 


B. 
C. Feeding and sleeping habits. 
D. 


Prevention of infection and symptoms of illness. 
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REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE XI 


1. List of references given for Grades IX and X. 


2. Additional references recommended as follows (Latest Revision): 


Peer SCO FIGURE ely <elippINnCOtbig bres... £ i igh donesod Sich Loyootde Gad Weisecscescccceunssecvaceosscesses $3.00 
Premier onieatece-lveodern Clothing —Lappitiooee. 220 caccacexcacdaveereaseeaveosecvandsedeaseccesdceseencs 1.68 
Prereenear ay ors. | be. Human Bod y— Wm, Gage CO. ssie.codosisat arsyerssesvaceavevsescwsnoesernecsversees 3.50 
Burkard, Chambers, Maroney: Health and Human Welfare—Ryerson Press.................. 1.50 
Cantlie: First Aid to the Injured—St. John Ambulance Association. ......0.........00cccccceceees .50 
ee ULI aS INCON beac davy sp vdcal odegch vt an acai eRe Hadad B sg ss otb dD sadass Gy AT shvsvaciadeeds 1.56 
Goodspeed and Johnson: Care and Guidance of Children—Lippincott....0.0000000000 cece. 1.80 
rerdey foal eomatenip ol 1Saac Pitiian Cie i.s be rio ads Wied I AMA SS eke ncveesswtndavsonanndes th 
Groves, Skinner and Swenson: The Family and its Relationships—Lippincott................ 1.80 
Hunter: The Girl Today, The Woman Tomorrow—Allyn and Bacon.........0.0.000000.cccecee ee 1.50 
Jordon, Ziller and Brown: The Home and Family—Macmillan......0.00.0...ceccceseeeeeeee 1.80 
teeters Cee OMte Fo IVin9——LApPINCOtt, «wales ere sucle eh scan slarads.sadeer afentevessofaceesvortinvonaees 2.00 
Wie ewe ne Mouse and Its Care—Little, Browns. oo.......ccccsc.cssseverasscvesseusessncendeseasnearanes 1.95 
Stanley and Cline: Foods—Selection and Preparation—Ginn & Co......ceccccccceeeeeeeeeees 2.50 
epgele Oe care On intant and Child—]. M. Dente... oc ici cecisccccdsschsononccosneevenneeencs 3.00 
Trilling, Williams and Reeves: Problems in Home Economics—Lippincott...............0...... 1.68 
Turner, Collins and Morgan: Home Nursing and Child Care—Heath Co... 5 
Memon eaves Food 1or Lhe Pamnily——LippimCottinn. .tecccck hss ssc csestvevdcoseseavestensesasesussveees 3.00 


Bulletins and Manuals: 
Better Buymanship Bulletins—80 Richmond St. W., Toronto. 
Canadian Welfare Council Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Toronto. 
Life Insurance Bulletins. 

Manual for Home Nursing—621 Jarvis St., Toronto. 
St. John Ambulance Handbook—416 Bloor St. E., Toronto. 

Pamphlets and Magazines. 


ay 
Ministry of Education, Ontario 


Historical Collection 


GRADE XII 
VOCATIONAL COURSE 


THE GIRL AND THE COMMUNITY 


I. Community Relationships: (Ten periods.) 


A. Adjustment of the individual in the community: 


1. Study of occupations for girls. 

2. Demands of the business world. 

3. Needs and opportunities for continued education. 
4. Ideals for a happy life. 


B. The contribution of the individual to the community: 


1. Economic independence. 
2. Neighbourhood co-operation. 
3. Participation in organizations. 


C. Benefits afforded by the community: 


1. Government representation and protective legislation. 
2. Social welfare and recreational opportunities. 
3. Educational and religious privileges. 


II, Textile Arts: (Eighty periods Foods Option, Three hundred and twenty 
periods Homemaking Option, Five hundred and sixty periods Textile 
Option.) 


A. Costume design: 


1. Evolution of a garment: 
(a) the influence of fashion—sources of inspiration, adapta- 
tions, commercial trends; 
(b) study of outstanding coutouriers and American designers; 
(c) route from designer to wearer. 


2. Principles of design: 
(a) proportion—Greek law, structural or decorative lines; 
(b) balance—formal, informal or vertical; 
(c) rhythm—effect of repetition and radiation; 
(d) harmony of colour, line and texture. 


3. Individual design problem—dress or blouse: 
(a) interpretation of personality according to type and 
temperament; 
(b) study of current mode in design, fabric and colour; 
(c) designing dress or blouse on either a lay or miniature 
figure, using fabric or paper, pencil or paints. 


4. Detail designing: 


(a) neck and sleeve lines; 
(b) belts, revers and ornaments. 
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B. Construction: 


1. Development of pupil’s design by drafting, draping or modifica- 
tion of commercial pattern. 


2. Construction of the garment designed using materials requiring 
more skill in handling—such as velvet, chiffon, lace or net (Food 
Option will use commercial pattern for jacket or dress). 

3. Construction of light-weight wool coat: 

(a) selection of commercial pattern and material; 


(b) fundamental processes—taped seams, interlining for 
collars and facings, two-piece button-holes, pockets 
and lining. 


C. Dress alterations: 
1. Demonstration of alterations: 
(a) raising waistlines; 
(b) adjusting shoulders; 
(c) fitting sleeves; 
(d) inserting darts. 


2. Application of one or more of the above, by the pupil. 


D. Custom dressmaking: 
1. It is suggested that the greater part of the time allotted to 
Textile Arts be spent on custom work and that the pupils be 
given as much repetition as possible on one type of garment, 
later advancing to another type. 
2. Suggested work—wool skirts, blouses, dresses, lingerie, curtains, 
draperies. 
3. Power operation whenever possible. 
E. Crafts: It is suggested that, where time permits, pupils be encouraged 
»y to pursue crafts previously taken. The aim should be the acquisition 
of skill and the development of originality in the craft chosen. 
Pupils will take the topics of the above unit as follows: 
Foods and Cookery Options:—A 1, 2, B 2, C, E. 
Homemaking Options:—A, B, C, E. 
9 Textile Arts Options:—Entire Unit. 


III. Consumer Education: (Forty periods.) 

A. Investigation of specific problems selected from the units of the course, 
foods, textiles, clothing, home furnishings, home equipment and 
operating supplies. 

B. Consideration of consumer services. A critical study of such services 
as are provided by—the occasional or regular servant; laundry and 
cleaning establishments; manufacturers; restaurants and delicatessens; 

> factory and custom clothiers; home furnishing departments. 
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IV. Home Mechanics: (Thirty periods.) 


A. Plumbing and sanitation: 
1. Requirements of the present-day home in city and country. 
2. Operation and care of equipment. 


B. Heating and ventilation: 
1. Principles of air-conditioning. 
2. Operation and care of heating, cooling and humidifying systems. 
3. Insulation. 
4. Fuels—their cost and efficiency. a 


CG Lighting: 
1. Types of home lighting. 
2. Required units for different kinds of work. 
3. Efficient use of light. 


D. Mechanical equipment—refrigerators, stoves, washers and small 
equipment: 
1. Principles of operation. 
Initial, maintenance and operation expenses. 
Consumption of current or other fuel; reading meters. 
Dangers of overloading; use of fuses. 
Safety rules and regulations for operation. 


me oo 


V. Nutrition and Dietetics: (Eighty periods.) 


A. Caloric requirements of normal individuals: 
1. Methods of determination. 
2. Influence of activity. 
3. Results of insufficient and excess calories. 
4. Sources of energy. 


B. Protein and mineral requirements: 
1. Method of determination. 
2. Sources, and amounts to provide for optimum health. 
3. Results of deficiencies. 


C. Vitamins: 


1. Sources, and amounts of different foods to provide for optimum 
health. 


2. Results of deficiencies. 


D. Construction of an adequate diet: 

Rules for an adequate diet. 

An adequate diet at moderate and low cost. 
Menus based on an adequate diet. 

Food idiosyncracies and allergies. 


So geile 
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VI. Foods and Cookery: (Eighty periods Textile Arts Option, Three 
hundred and twenty periods Homemaking Option, Five hundred and 
sixty periods Food Option.) 


A. Experimental cookery: 


i 


a 


Result of variation in kinds and quantities of ingredients, and 
in methods of combining ingredients of sauces, desserts and 
flour mixtures. 

The effect of temperatures and length of time on cooking 
meats, fish, flour mixtures. 


Comparison of methods for processing canned fruit. 


B. Menu planning and meal preparation: 


Le 


Planning menus from nutritional, economic and _ aesthetic 
standpoints. 


Organization of time and labour factors in meal preparation. 


Individual preparation of complete luncheons, suppers, dinners, 
teas. 


C. Catering for home and for outside organizations: 


Table service—English and Russian styles. 
Table decorations. 


Menus for special occasions, receptions, semi-formal luncheons 
and dinners, parties. 


Preparation of hors d’oeuvres, stock and miscellaneous soups, 
entrees, special meat or fish dishes, fancy desserts. 


Preparation of special dishes typical of those used in foreign 
countries. 


Food cost-accounting. 
Food preparation for occasional custom trade. 


D. Institutional management: 


ee ee 


On 


Pantry and counter service. 

Quantity cookery. 

Supervising supplies and store-keeping. 

Menu planning and food purchasing. 

Solving problems arising out of labour, equipment and food 
emergencies. 

Public health regulations for restaurants; labour laws and 
regulations for food workers. 


Pupils will take the topics of the above unit as follows: 
Textile Arts Options :—B, C 1, 2, 3, 5. 
Homemaking Options:—A, B, C. 

Foods and Cookery Options:—Entire Unit. 
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REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS, GRADE XII 


1. List of references given for Grades IX, X and XI. 


2. Additional references recommended as follows (Latest Revision): 


Agan: The House=-Lippincott).eo i ieepeeey tae a oe $3.50 
Baxter and Latzke: Modern Clothing—Lippincott......600. c.sccs2.:0s0eceve ae vtvs seers 1.68 
Best and Taylor: The Human Body and Its. Functions—W. J. Gage......0..............0.0:-5 Sebo 
Bogert: Nutrition and Physical Fitness—Satinders.. econo encasssneass on eeaene een 3.00 
Byers and Kamholz: Designing Women—Simon and Schustetr.......0.0.0.000..ccceeeseeeeeeees 1.96 
Coles: Standardization of Consumers’ Goods—Ronald Press Co., N.Y....0000...0.............. 3.00 
Delineator Cook Book: Delineator Home Institute—McClelland...........0.....c sees 2.00 
Farmer: The Boston Cooking School Cook Book—Little, Brown & Co... 2.50 
Halliday and Noble: Hows and Whys of Cooking—University of Chicago Press............ 2.00 
Henney and Byett: Laundry Work in Schools—Dent.......0..0......2...--.00015seeee 1.00 
Kennedy and Vaughan: Consumers’ Economics—Copp, Clark Co... 1.92 
Latzke and Quinlan: Clothing—Lippincott.....c.cccccocccedsscsteeccnevceus os 01107 een geste eee ee 
MacLeod and Nason: Chemistry and Cookery—McGraw-Hill Book Co.........00.000... cant 
Sherman: Food and Health—Macmillan aii 2050.. AE eee 2.00 
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